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Schweppes  Ltd.  (new  laboratory),  143 
Superfrost  Meat  Packers  Ltd.  (pre¬ 
packaged  frozen  meat),  289 
Factories,  water  treatment  in,  332 
“  Factory  Layout  and  Materials  Handling,”  by 
J.  M.  Beskine,  21 1 
Facts: 

about  fats  from  CBC,  309 
al>out  floors  (Ed.),  407 

F'at: 

deep  fryer  (Pat.),  46 
melting  device  (Pat.),  138 
separation  (Pat.),  192 
F'ats,  and  coronary  thrombosis  (Ed.),  409 
Fatty  acids,  occurrence  in  palm  oil  (.Abst.),  363 
Feeds,  animal  (Pat.),  46 
Fermentation  experiments,  with  cocoa  (Abst.), 
339 

“  Fibre  Content  of  Oatfeed,  Collaborative 
Study  on  the,”  14 

“  Filtration  Equipment  and  its  Management, 
Beverage,”  by  George  B.  Beattie,  i — 132, 

2 — 284 

Filtration  of  water,  133 
Fish: 

Acroniif  for  fresh  fish,  commercial  use, 

245 


Fish  (continued): 

antibiotic  preservative,  233 

British,  less  (Ed.),  47 

canned,  bacteriology  of,  263,  333 

canned,  process  control,  333 

curing  and  colouring,  smoke  control,  366 

Dara,  new  source  of  Vitamin  A,  174 

dried  fillets  (Abst.),  313 

freezing  vessel,  Indian,  331 

fuel  for  friers  (Ed.),  307 

hot  smoke  curing  procedure,  363 

meal,  in  bread,  87 

moisture  determination  in  (.Abst.),  482 
pasteurisation  and  storage  life  of  salmon 
roe  (.Abst.),  326 
prawns,  black  spot  on,  173 
suction  hose  pump,  77 
Flavours : 

artificial,  122 

chocolate  flavouring  material  (Pat.),  92 
freeze-grinding  improves,  230 
imitation  flavours  preferred,  87 
strawberry,  new  concentrated,  83 
Floors: 

cleaning  agents,  423 
for  food  factories,  94,  420 
machine  cleaning,  427 
materials  for,  428 
properties  of  wood,  424 
“  Floor  Finishes,”  by  F.  C.  Harper,  420 
Flour: 

bulk  ageing  of  (Ed.),  308 
(Composition)  Regulations,  1936,  66 
maturing  process  (Pat.),  92 
nutritional  merits,  relative,  68 
prospects  of  improvements  (Ed.),  431 
self-raising,  composition  of  (Enq.),  333 
Food: 

and  pests  (Ed.),  338 

capital  investment  and  productivity  in  the 
industry,  346 

Colouring  in.  Regulations  (Ed.),  339 
Colours  Regulations,  393 
concentrate  for  space  travellers  (Ed.),  94 
dating  of  wrapped,  39 
factory  floors  (Ed.),  94 
frozen  (Ed.),  193 
Ideal  Homes  Exhibition,  181 
Industries  Manual,  review  of  i8th  edition, 
102 

industry,  challenge  to  British  (Ed.),  93 
infant  (Pat.),  138 

innovations  in  measuring  and  advertising 
(Ed.),  96 

medium,  heat  irreversible  gel  as  (Pat.), 
192 

possibilities  of  algae,  overestimatioa  of 
(Ed.),  193 

products,  colour  of  (Ed.),  93 

research  fellowship,  Sheffield  University, 

295 

science,  new  department  in  Glasgow,  29 
standards  (Ed.),  341 
technology,  in  Poland  (Ed.),  430 
trace  metals  in,  79 
vagaries  of  1936  (Ed.),  4 
“  Food,  Glyceryl  Monostearate  in,”  by  S. 
Cressey,  163 

“  Food  Technologist,  The  Work  of  the,”  19 
Foods,  fat-containing,  shelf-life  test  (Abst.), 
565 

Free  Trade,  O.E.FLC.  committee  report,  129 
Freeze-drying  of  fruit  (.Abst.),  313 
Freeze-drying  meat,  350 
Freeze-grinding  improves  flavours  (Ed.),  230 
Frozen: 

foods  (Ed.),  193 

foods,  oxidised  flavour  in  (.Abst.),  330 
foods,  thaw  indicator  for  (Ed.),  494 
foods,  transport  containers  for,  483 
meat  products.  Superfrost  Meat  Packers 
Ltd.,  289 

Fruit: 

and  vegetables,  preservation  (Pat.),  338 
cake,  canned,  274 
freeze-drying  of  (Abst.),  313 
juice,  bulk  shipment  of,  327 
juice  concentration  dielectric  heating,  200 
juice  powders,  continuous  production  of 
(Abst.),  160 
juices  (Enq.),  377 

juices,  ascorbic  acid  as  stabiliser,  291 
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Fruit  {continued): 

juices,  stability  of,  75 
preserves  and  jams,  e.r.h.  of,  74 
preserves  and  jams,  stability  of,  74 
“  Fruit  and  Vegetable  Canning,”  by  Denis 
Dickinson,  (Annual  Review),  112 
“  Fruit  and  Vegetable  Concentrates,  How  to 
Improve  the  Keeping  Qualities  of,”  by  K. 
Vas,  71 

‘‘Fruit  Juices,  Soft  Drinks  and,”  by  R.  Harold 
Morgan,  14b 
Fuel: 

efficiency  (Ed.),  452 
efl&ciency,  aids  to,  466 
for  fish  friers  (Ed.),  307 
rationing,  inefficiency  (Ed.),  2 
Fumigant,  ethylene  oxide  as,  169 


G 

Gamma  rays,  pasteurisation  of  prepacked  meat, 

32 

Gel,  heat  irreversible,  as  food  medium  (Pat.), 
192 

Glac6  cherries  (Enq.),  537 

Glucose,  enzyme  action  in  cellulose  (Abst.), 

390 

Glyceryl  monostearate: 

commercial,  competition  of,  165 
emulsifier  and  stabiliser,  167 
toxicity  of,  168 

“  Glyceryl  Monostearate  in  Food,”  by  S. 
Cressey,  165 

Glycine  in  poultry’  food,  246 
Golden  syrup  (Ed.),  142 

Graduates,  what  employers  think  of  (Ed.),  494 

Grain,  insect  control  (Abst.),  436 

Grocery  and  Provisions  Trade  Fair  (Ed.),  358 


H 

Hams,  two-tone,  259 

”  Handling  in  Milling  and  Baking,”  by  D.  G. 
Elias,  215 

Handling  of  goods  and  materials  (Ed.),  193 
High  frequency  processing  of  canned  ham 
(Abst.),  390 

“  Hollowness  in  Cucumber  Pickles,”  by  Z. 

Samish,  D.  Dimant  and  T.  Marani,  501 
Honey,  preventing  regranulation  (Enq.),  577 
Hygiene,  bakeries’  synthetic  cream  problem, 

36 

“  Hops,  Heavy  Metals  in,  33 


I 

“  Ice  Cream,”  by  Eric  L.  E.  Humphriss, 
(Annual  Review),  23 
Ice  cream: 

analytical  problems,  24 
and  heart  disease,  23 
colours,  24 
emulsifiers,  24 
flavours,  24 

glyceryl  monostearate  in,  166 
new  standards  for,  240 
packaging,  23 
plant  cleaning,  23 
silicones,  23 

technology,  British  developments  (Ed.), 
2 

Icing,  instant  fondant,  introduction  of,  39 
Ideal  Homes  Exhibition,  food  at  the,  181 
“  Imitation  Cream,”  by  L.  M.  Hircbberg,  314 
Import  Duties,  changes,  180 
Infant  foods  (Pat.),  138 

Infra-red  drying  of  coffee  grains  (Abst.),  482 
Insect  control,  in  grain  (Ab«t.),  436 
Insecticides  and  food  flavour  (Ed.),  431 
Instrumentation,  advocacy  for  (Ed.),  307 
Instrumentation  for  refrigerated  storage,  328 
Insulin,  food  instead  of  (Ed.),  449 
International  House,  New  Orleans  (Ed.),  223 


Interprocess  handling,  214 
Ion  exchange  treatment,  fruit  juice  stability, 
75 

Irradiated  chicken,  360 
Irradiated  food  by  i960?  (Ed.),  339 
Irradiated  processed  meats,  360 
Irradiation : 

conference,  329 

cost  of,  361 

of  dairy  products,  60 

in  food  processing,  437 

plus  antibiotics,  in  meat  preservation,  87 


J 

Jam: 

equipment  for,  106 

output,  commercial  and  market  ten¬ 
dencies,  104 

production,  research  in,  iii 
raw  materials  for,  104 

“  Jams  and  Preserves,”  by  G.  H.  Rauch, 
(Annual  Review),  103 
Jellied  eels  for  bottling  (Enq.),  447 


L 

Labour  turnover,  cost  of  (Ed.),  3 
Lard  shortening  products,  138 
Layout  problems,  factory,  21 1 
“  Leaf  iVotein  as  a  Human  Food,”  by  N.  W. 
Pirie,  416 

Lecithin,  quality  of  rusks,  174 
Lemonade  Powder  (Enq.),  491 
Livers,  canned  cod  (Enq.),  337 
Livestock,  United  Kingdom,  61 
Low  temperatures — high  productivity  (Ed.), 
303 

Lysine : 

commercial  fermentation,  43 
manufacture,  400 


M 

Macaroon  paste,  fermentation  in,  78 
Machinery  and  Equipment: 

air-actuated  dynamometer,  483 

air  dryers,  321 

air  filters,  322 

air  filtration  unit,  327 

bacon  wrapping  machine  (Pat.),  192 

bag  filling  machine,  406 

bag  opener,  127 

bakers’  ovens,  transfer  gears  for  (Pat.), 
406 

batch  counters,  electronic,  367 
bean-sorting  machine,  using  photo-tube, 
223 

beverage,  carbonating  containers  (Pat.), 
92 

biscuit  wrapping  machine  (Pat.),  192 
boiler  control,  three  element,  342 
boiler  tubes,  cleaners  for,  467 
boilers,  improved,  466 
bottle-capsuling  machine,  80 
bottle  conveying  equipment,  soft  drinks, 
150 

bottle  crater,  fully  automatic,  368 
bottle,  etc.,  aligner  (Pat.),  248 
bottle  fillers  and  cappers,  363 
bottle  filling  and  capping,  37 
bottle  labeller,  high  speed  automatic 
rotary,  237 
bottle  scanner,  363 
bottle  washer  (Pat.),  92 
bottle  washers,  363 
bottle  washing  and  handling,  milk,  36 
bottling  plant,  high  speed  for  soft  drinks, 
149 

bread-cooling  device  (Pat.),  92 
bread  wrapping  machine  (Pat.),  92 
brewery  plant,  484 
bulk  handling.  Tote  system,  294 


Machinery  and  Equipment  {continued): 
bung  key,  327 

butter  churn,  largest,  for  Wilts  United 
Dairies  Ltd.,  244 
cake  sliccr,  81 

can  seamer,  high  speed,  236 

can  lining  unit,  234 

canning  plant  and  equipment,  234 

carboiiation  and  storage  unit  (Pat.),  92 

carton  damp,  127 

carton  fillers,  364 

centrifuges,  water  clarification,  336 
chain,  slat  band,  204 
chart,  wall,  237 
cheese  making  equipment,  364 
chipping  and  slicing,  237 
chlorinators,  water,  537 
chocolate  enrobing  (Pat.),  46 
chocolate  mould  (Pat.),  248 
citrus  processing,  148 
clarification,  of  cider  and  wine,  136 
cleaner,  ultrasonic,  341 
cleaner’s  trolley,  33 

cleaning  machine,  cereal  grain  (Pat.),  248 

cleaning  machines,  floor,  237 

closing,  can,  237 

coconut  flesher  (Pat.),  192 

coder,  for  aluminium  tubes,  328 

coding  machine,  341 

cold  room  fan,  321 

composite  foods,  machine  for  making,  406 
compressor,  six  cylinder  Freoti,  lyy 
confectionery  manufacturing  machine 
(Pat.),  492 

confectionery  powder-working  apparatus 
(Pat.),  192 

containers,  gasification  and  storage  of 
liquids  (Pat.),  92 

conveyor  drum,  “  all-in-one,”  294 
conveyor  installations,  flexible,  209 
conveyors,  gravity,  209 
conveyors,  st.indardiscd,  33 
conveyors,  unit  band,  204 
cooker,  automatic,  237 
cooker,  for  hard-boiled  eggs,  179 
cooling  units,  for  air  and  water,  324 
cooling  water  valve,  342 
corrosion  resistant  floors,  soft  drinks 
factories,  130 

counter,  electro-mechanical,  176 
craters  and  decraters,  for  bottles,  130 
cream  whipper,  128 
crumber  and  mincer,  292 
deaeration  and  pasteurisation  plant  for 
fruit  juices,  148 
defroster,  438 

de-heading  and  gutting  pilchards,  271 
de-ionisers,  laboratory,  293 
descaling  sugar  factory  evaporators  (Pat.), 
92 

diatomaccous  earth  filtration,  333 
diesel  engines,  Rootes,  80 
diffusers,  ceramic,  81 
diffusers,  porous  ceramic,  338 
dispenser,  cereal  flakes  (Pat.),  92 
dispenser,  liquid  (Pat.),  92 
double  seamer  for  large  cans,  273 
dough  mixing  machinery,  448 
dough-moulding  machine  (Pat.),  92 
drier,  spray,  for  fruit  and  vegetables,  178 
driers,  crop,  324 
driers  for  coarser  materials,  323 
driers  for  solid  foods,  323 
driers,  radiant  heat,  324 
driers,  spray,  323 
driers,  vacuum  tray,  324 
drums,  conveyor,  210 
egg  cleaning  machine  (Pat.),  338 
electric  heating  element,  immersion,  470 
electronic  aids  to  mechanical  handling, 
220 

elevator,  floor-to-floor,  209 
elevator,  screw,  203 
evaporators,  climbing  film,  310 
evaporators,  falling  film,  309 
evaporators,  film,  321 
evaporators,  “  heat-pump,”  312 
evaporators,  horizontal  tubes,  320 
evaporators,  multiple  effect,  321 
evaporators,  plate,  322 
evaporators,  thermo-compression,  321 
evaporators,  vertical  calandria,  320 


582 


December,  1957 — Food  Manufacture 


Machinrry  and  Equipment  (continued): 
explosion  prevention,  483 
feather  plucker  (Pat.),  192 
tiller,  semi-automatic,  178 
fillinK  machine,  beer  can,  254 
filling  machines,  can,  254 
filters,  horizontal,  342 
filters,  sheet,  556 
filtration,  syrup,  152 
fire-hose,  unkinkable,  341 
fish  filleting  machine  (Pat.),  192 
fish  cutter,  256 

fish,  measureinent  of  rancidity  in  (Abst.), 
4.t<> 

fish-washing,  pilchards,  270 
flaked  ice  machine,  321 
flame-pnxif  equipment,  437 
flexible  furnace,  391 
f<xxl  disintegrators,  257 
food  grinder,  527 
furnace,  forced  draught,  467 
forklift  truck,  electric,  528 
freezer,  lightweight  portable,  236 
frozen  food  cabinets,  323 
fruit  peeling  machine  (Pat.),  578 
fumigant  plant,  using  ethylene  dioxide, 
170 

grinder,  fine,  33 

gutting  and  de-heading  pilchards,  271 
handling  units,  middleweight,  209 
heating  and  cooling  vat,  dairy,  36 
hennetic  beer  clarifier,  484 
homogenisers,  364 
hot  air  heater,  470 
humidity  control,  electronic,  567 
hydraulic  valves,  328 
ice  cream  bar  freezer,  328 
idler,  flexible  belt  conveyor,  204 
industrial  trucks,  guide  to  choice  of,  179 
instruments  for  boilerhouses,  466 
insulating  jacket,  33 
labeller,  automatic,  176 
labeller,  automatic  for  soft  drinks,  149 
labeller,  can,  238 

labelling  machine,  high  speed  automatic 
rotary  bottle,  237 
level  control  device,  392 
lifters,  203 

loading  and  counting,  automatic,  210 
low  temperature  evaporator,  469 
lubricator,  automatic,  294 
macaroni  machines,  392 
magneto  flow  meter,  342 
meat  cutter,  sheer  and  de-rinder,  367 
meat  grinder,  64 
meat  joint  roller,  567 
meat  mincers,  236 
meat  sliver,  gravity  feed  (Pat.),  192 
mechanical  handling,  electronic  aids  to, 
220 

meters,  water,  538 
mincer  and  crumber,  292 
mixing-kneading  machine  (Pat.),  92 
mixing  machine,  dairy,  37 
moisture-proof  containers,  machine  for 
making,  178 

motor  control  apparatus,  176 
motors,  drip  proof,  294 
nut  dipping  device  (Pat.),  338 
nut  grader,  129 

olive  washing  machine  (Pat.),  192 
oven,  sausage,  292 
pallet  convertors,  203 
palletless  handling,  202 
pallets,  drum,  208 
pallets,  flat  steel,  210 
parcelling  machine,  177 
paste  extruding  machine,  492 
pasteurisation  and  de-aeration  plant  for 
fruit  juices,  148 
pasteuriser,  automatic,  438 
f)eel  cutter,  328 

pH  control,  automatic  (canning),  278 
photo-electronic  devices,  for  counting, 
.grading  etc.,  222 
pipe  fittings,  hygienic,  391 
plucking  machine  (Pat.),  248 
pollution  control,  air,  34 
power  transmission,  483 
powder  filler,  341 

pressure  transmitter  for  remote  indication, 
Elliott,  279 


Machinery  and  Equipment  (continued): 
print  registration  unit,  483 
process  vessels,  stainless  steel,  293 
programme  controller,  air-operated  re¬ 
cording  (canning),  278 
protection,  pipe  tape,  35 
pump,  curd  (dairy),  36 
pump,  easily  clean^,  438 
pump,  pneumatic,  176 
pump,  hydraulic,  368 
pump,  suction  hose,  for  fish,  77 
pump,  viscous  liquids,  236 
pumps,  confectionery,  34 
pumps,  high  vacuum  (canning),  233 
punch  server,  236 
recorder,  electronic  (canning),  277 
recording  equipment,  177 
refrigeration  motors,  322 
refrigerators,  323 

registration  controllers,  photo-electric 
cross  cut,  178 
rotary  pump,  179 
“  Roughrider,”  load-mover,  210 
sack  cleaning  machine,  293 
sandwich-making  machine  (Pat.),  448 
sausage  filling  machine  (Pat.),  248 
scavenging,  of  vacuum  pumps,  127 
separator,  centrifugal,  438 
separator,  centrifugal,  self-opening,  177 
separator,  self-opening,  177 
separator,  vibrating,  437 
sheer,  frozen  meat,  292 
slicing  and  chipping,  237 
speed  reducers,  128 
spray  and  flash  dryers,  469 
sprockets,  chain,  80 
stabiliser  for  industrial  trucks,  13 1 
stackers,  203 

stainless  steel  clad  rolls,  484 
stacker,  telescopic,  392 
steam  traps,  468 
stencil  machine,  293 
steriliser  and  pasteuriser  (Pat.),  192 
steriliser,  preserved  food  retort  and,  177 
sterilising  canned  foods,  thermocouple  for, 
2-S5 

storage,  pressurised,  128 
straining  fruit  squashes,  149 
sugar  (Pat.),  46 
sugar  drier  and  cooler,  369 
sugar-sanding  machine  (Pat.),  338 
temperature  control  switches,  469 
thennal  control  system,  33 
thermocouple  temperature  recorder,  233 
thermostatic  mixing  valves,  468 
thermostatic  valves,  468 
tilting  pan,  electric  jacketed,  81 
transport,  milk.  Monorail  system,  283 
trays,  aluminium  food,  236 
truck,  fork-lift,  rider  controlled,  206 
truck,  glass  fibre,  203 
truck,  hand  lift,  34 
trucks,  all-purpose,  202 
trucks,  bogie,  203 
trucks,  forklift,  208 
trucks,  lifting,  206 
trucks,  platform,  209 
unscrambling  table,  437 
V-belt,  heat-resisting,  flameproof,  484 
vacuum  packaging  machine,  327 
vacuum  pan,  with  mixer,  for  condensed 
milk,  37 

vacuum  pans,  322 

vegetable  grinder  (Pat.),  248 

ventilator,  dual-purpose,  293 

voltage  regulator,  391 

water  clarification,  333 

water  softeners,  336 

water  softening  plant,  467 

weigher,  potato,  342 

weighing  devices,  electronic,  221 

weighing,  telematic,  80 

weight  checking  equipment  (Pat.),  192 

wire  packaging  tool,  334 

worm  gear  unit,  203 

“  Making  the  Most  of  Heat  and  Power,”  471 

Malt  factory.  Associated  British  Maltsters, 

Ltd.’s  new  factory,  83 

Malt  vinegar,  fermentation,  123 
filtration,  123 

”  Malt  Vinegar,  Hints  for  Making,"  by  Dr. 

Friedrich  Martens,  123 


Manufacturers  and  the  law: 

manufacturer’s  liability,  388 
“  Passing  Off,”  by  Lord  Meston,  123 
Margarine,  composition  of  (Ed.),  48 
Margarine:  packaging,  31 
Market,  German,  for  British  goods  (Ed.), 
540 

Martini  vermouth,  advertisement  (Ed.),  30 
Marzipan,  fermentation  in,  78 
”  Mashing  grid  ”  of  tenderometer,  223 
“  Materials  Handling,  Factory  Layout  and,” 
by  J.  M.  Beskine,  21 1 
Mayonnaise,  preservation  of  (Ed.),  93 
Mayonnaise,  and  salad  cream,  113 
“  \Ieat,”  by  Frank  Gerrard  (Annual  Review), 
61 

I  Meat : 

accelerated  curing  by  electric  current 
(Abst.),  390 

bacteriological  sampling  of  (Abst.),  436 
canned,  nutritive  v^ue  of,  263 
canning,  adhesion  to  can,  261 
”  canning,  advances  in,”  by  Morgens  Jul, 

239 

cooking  cradle  (Pat.),  46 
cooking  for  canning,  261 
dehydration  process,  new,  243 
freeze-drying,  330 

I  frozen  products.  Superfrost  Meat  Packers 
Ltd.,  289 
grinders,  64 
Meat  products: 

microbial  counts  in  spice  (Abst.),  366 
nutritive  value  of  canned,  263 
packaging,  competitive  processes,  264 
pasteurisation  when  prepacked  by  gamma 
rays,  32 

polyphosphates  in  curing,  261 
prepackaged,  63 
prepackaged  liver  (Abst.),  326 
prepackaging  study  (Abst.),  482 
preparation  for  canning,  260 
preservation,  antibiotic,  62 
preservation  by  antibiotics  and  irradia¬ 
tion,  87 

production,  .Argentinian,  62 
production.  Commonwealth  Economic 
Committees  annual  report  (Ed.),  93 
production.  Dominion,  61 
production.  United  Kingdom.  61 
1  products,  Moray  Firth  Foods  Ltd.’s  new, 

83 

products,  nisin  in,  430 
products,  paper  chromatographic  detec- 
I  tion  of  preservatives  in,  126 

I  products,  salt  content  and  quality  of,  118 
I  products,  vacuum  packaging  (Al»t.),  339 
research,  62 

smoke  production  methods  (Abst.),  366 
smoking,  electrostatic,  261 
tenderness  studies  on  beef,  291 
Mechanical  handling,  centralised  control  of, 
223 

“  Mechanical  Handling,  Electronic  .Aids  to,” 
by  Leo  Walter,  220 

Mechanical  Handling,  special  ”  Food  Manu¬ 
facture  ”  review,  201 
Metal  Box  Co.  Ltd.,  new  head  office,  441 
”  Metals,  Heavy,  in  Hops,”  33 
Microflora,  of  fruit  and  vegetable  concentrates, 

71 

Microflora,  within  cucumbers,  303 
I  Milk: 

I  bottle  filling,  282 
bottle  washing,  281 

browning  reaction  in  reconstituted  dry 
(Abst.),  327 
concentrated.  38 
condensed  (Pat.),  578 
dried,  production  of,  31 
fat,  surface  agents  and,  338 
foods,  for  babies,  497 
frozen,  38 

handling,  mechanical,  283 
homogenisation,  281 
instant,  39 

mechanisation  and,  36 
phage-resistant  medium  for  cheese  manu¬ 
facture,  33 

powder,  distribution,  33 
powder,  packaging,  33 
powder,  production  of,  3 1 
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Milk  (continued): 

powder,  roller  drying,  53 
powder,  spray  drying,  53 
pwwder,  U.S.  production  increase,  300 
preheating,  280 

preservation  by  ultrasonic  then  freezing 
treatment,  180 
preservation  (Pat.),  46 
radioactive  (Ed.),  493 
reducing  groups  of  instant  powders 
(.\bst.),  340 

separation  from  butter,  54 
strontium  and  cancer  (Ed.),  408 
sterilisation,  282 
sterilisation  (Pat.),  46 
surpluses  (Ed.),  194 

ultrasonic  and  freezing  treatment  for 
preservation,  180 

“  Milk,  Stronger  Bottles  Wanted,”  529 
Milling: 

enzymes,  fungal,  68 
enzymes,  fungal,  for  Britain,  69 
storage,  bulk,  215 
transport,  215 
wheat  quality,  65 

“  Milling  and  Baking,”  by  A.  J.  Amos  (Annual 
Review),  65 

“  Milling  and  Baking,  Handling  in,”  by  D.  G. 
Elias,  215 

Mixing  and  proportioning,  in  baking,  217 
Mixing  process,  in  cake-mix  production,  198 
“  Modem  Evaporators  for  the  Food  Industry,” 
by  C.  Armstrong,  N.  R.  Bell,  and  H.  D. 
Murray,  508 

Monopolies  Commission,  tea  trade,  82 
More  cereals — less  porridge  (Ed.),  542 
Moscow’s  monster  abattoir  (Ed.),  358 
Mushroom  substrate  (Pat.),  46 


N 

National  Industries  Fuel  Efficiency  Service: 
I^ogress  Survey,  471 

National  welfare  foods  programme,  defects  of 

(Ed.),  193 

Nettlehead  disease,  hop-waste  for,  33 
“  New  Techniques  in  Beer  Manufacture,”  385 
“  Nisin  in  Food  Technology,”  by  H.  B. 

Hawley,  i — 370,  2 — 430 
Noise,  “  statutory  nuisance  ”  legislation  (Ed.), 
48 

nut  dipping  device  (Pat.),  538 
“  Nutrex  Re-Equip  Laboratories  and  Test 
Bakery,”  173 

Nutrient  mud,  African  (Ed.),  142 
Nutritional  value  of  rapesee^  oil,  378 
Nutritive  value  of  leaf  protein,  418 


0 

“  Oatfeed,  Collaborative  Study  on  the  Fibre 
Content  of,”  by  N.  L.  Kent  and  J.  B. 
Hutchinson,  14 
Oil: 

edible,  British  Oil  and  Cake  Mills  new 
laboratory,  129 
storage  installations,  397 
Olive  oil,  extraction  through  electrophoresis, 
126 

Orange  juice: 

bacteriological  flora  of,  31 
tanker,  327 

transportation  by  tanker,  187 
Oxidised  flavours  in  frozen  foods  (Abst.),  330 
Oysters,  deterioration,  thiobarbituric  acid  test 
for,  291 


P 

Packaging: 

aluminium  in,  575 

bacon  wrapping  machine  (Pat.),  192 


Packaging  (continued): 

bag-making  machine,  high  speed,  89 
bag  sealing  attachment,  portable,  301 
bags,  polythene  coated  paper,  189 
beer  bottle,  one  trip,  402 
beverage  container,  portable  (Pat.),  248 
biscuit  wrapping  machine  (Pat.),  192 
bottle  closure  (Pat.),  248 
liottle  crate,  for  automatic  loading  (Pat.), 
92 

bottle  decrating  and  packing  machines,  6 
bottle  lalieller,  7 

bottle  labelling  machine  (Pat.),  138 

box-making,  “  Thames  Board  ”  for,  13 

tx)x-wrapping  machine  (Pat.),  138 

bread-wrapping  machine  (Pat.),  92 

cake  mix,  199 

cake  piping  in  tubes,  489 

can  key  maker,  89 

cans,  plastic-tin,  87 

cap  lining  machines,  8 

capping  nuichines,  5 

carton-production,  V'elvetone  process,  10 
cartons,  frozen  food,  238 
cases,  corrugated  fibreboard,  9 
casings,  skinless  sausages  and  processed 
meats,  13 

cellulose  film,  exports  of,  188 
cellulose-polythene  film,  534 
cheaper  bulk  produce  bags,  535 
cheese,6o 

chocolate  coins  wrapping  method  (Pat.), 
92 

cleaning  machinery,  bottle,  jar,  vial  and 
container,  7 

clip  fasteners  for  polythene  bags,  489 
closure,  aluminium,  238 
closures,  cellulose  bottle  and  container,  13 
closures  for  tubes,  conical,  189 
coding  unit,  carton,  88 
colour  sells  biscuits,  534 
condensed  milk  in  tub^,  353 
confectionery,  26,  164 
containers,  assorted,  .Metal  Box  Co.  Ltd., 
10 

containers,  assorted,  Reed  Paper  Group, 
12 

containers,  assorted,  Remploy  Cardboard 
Box  Group,  12 
containers,  canned  meat,  261 
containers,  deceptive  (Ed.),  49 
containers,  herring.  Birds  Eye  Foods 
Ltd.’s  new,  85 
containers,  metal,  ii 
containers,  moisture-proof,  178 
containers,  polythene,  12 
Convention,  1957  (Ed.),  94 
crab  meat,  frozen  pre-packaged,  403 
equipment,  assorted,  John  Dickinson  and 
Co.,  10 

equipment,  Bowater  Packaging  Division, 
9 

equipment,  transparent  self-service  style, 
9 

Exhibition  (Ed.),  i 

export  packaging  service,  188 

filling  machines,  5,  7 

fish  containers,  535 

fish  packs,  quick-frozen,  402 

flush-waxing  tubes,  534 

foodstuffs  (Pat.),  138 

four  colour  film,  489 

frozen  foo<i  pack,  ideal  qualifications,  88 

fruits,  hard,  88 

give-away  records,  575 

gland  packing,  292 

glass  containers,  10 

grease  resistant  coating,  489 

gumming  machines,  8 

gum-mixer  and  dispenser,  489 

handles,  carry-pack  lifting,  ii 

heat-sealer,  for  polythene,  etc.,  403 

ice-cream,  25 

ice-cream  cartonning  process  (Pat.),  192 

icing  in  tubes,  445 

ink  for  P.V.C.,  354 

insulated  food  containers,  445 

Inteniational  Exhibition,  5 

irradiated  polythene  tape,  445 

jam  jars,  closure,  for  (Pat.),  138 

jelly  powder  pack,  403 

labelling  equipment,  10 


I  Packaging  (continued): 
j  lalK'lling  machinery,  8 

lal>elling:  machine  (Pat.),  92 
.  labelling:  machines,  automatic  ind  semi¬ 

automatic,  8 

I  lithographed  tins,  489 

margarine,  31 

material  for  foo<l  packaging  (Pat.),  138 
meat,  competitive  processes,  264 
meat,  prepackaged,  63 
meat  products,  frozen,  289 
milk  caps.  Highway  Code  slogans  on,  88 
I  mixing  machines,  5 

j  multi-unit  soup  pack,  333 

'  odour  of  wrapping  paper  and  paperboard, 

1  (Ed.),  141 

package-making  machines,  self-service 
I  style,  6 

I  packing  cases,  Fiberite,  13 

I  Papt'r  Box  and  Carton  IX'sign  Contest, 

3rd  British  (Ed.),  i 
parcelling  machine,  177 
I  pasteurisation  of  prepacked  meat,  32 

Patra  extensions,  354 
'  plastic  bag  sealer,  89 

plastic  container,  rigid,  238 
plastic  containers  f«)r  marmalade,  297 
plastics,  for  protective,  12 
polystyrene  jars,  403 
I  polythene  bags  and  liners,  10 

polythene  film,  9 
polythene  icing  p.acks,  535 
polythene  packs,  printing  of,  301 
polythene  strengthened,  489 
polythene  window  bags,  301 
prepackaging  developments,  189 
I  prepackaging  liver  (.Abst.),  526 

j  prepackaging  meat  (.Abst.),  482 

j  prep.ackaging  on  show  (Ed.),  358 

printing  machines,  vial  and  ampoule,  8 
redesigned  labels,  535 
sauce  in  tubes,  534 
I  sealer,  plastic  bag,  89 

I  seal,  vacuum,  for  marmalade  and  pre¬ 
serves,  135 

show-case  sells  marzipan  animals,  535 
sifting  machines,  5 
soft  drinks  and  fruit  juices,  146 
I  steel  strapping  tool,  402 

I  strapping,  rustless,  238 

sweets  for  the  I.G.V.,  445 
I  sweet  wrapping  method,  in  cartons  (Pat.), 
92 

j  sweet  wrapping  process  (Pat.),  92 
j  syrup  and  treacle  containers,  402 

tape'  dispensers,  354,  534 
tapes,  sealing,  10 
tape,  self-adhesive,  403 
tinplate,  lacquer  coatings  on,  189 
transparent  films,  353 
tul)es,  economies  of,  188 
tube  filling  and  closing  machines,  7 
tubes,  assorted,  John  Dale  Ltd.,  9 
tubes,  cheese  in,  301 
tulx's,  collapsible,  7 
tubes  for  fixKl,  8 

I  tulx‘s  for  food  packaging,  12 

I  vacuum,  7 

1  vacuum  packaging  machine,  527 

wirestitching  machines,  6 
I  wire  strapping  tool,  534 

wrapping,  elasticised  corrugated,  135 
wrapping  machines,  8 
wrapping  machines,  high-speed  automatic, 
5 

Palm  oil,  occurrence  of  fatty  acids  (Abst.),  565 
Paper  chromatography:  research  on  yeast 
(.Abst.),  31 

“  Pasteurisation  of  pre-packed  meat  by 
Gamma  Rays,”  32 
P.isteurisation :  irradiation,  559 
Pea  beetle,  contamination  danger,  85 
“  Pea  Canning  in  VV’estem  U.S. A..”  by  VV.  V. 
Cruess,  473 

Pea  research  pioneers  (Ed.),  307 
Peanuts,  food  cake  from  (Pat.),  492 
Peanut  foods  (Pat.),  492 
I  Peas,  green,  tenderometer  control  oi  quality, 
224 

Pecan  roll,  canned,  274 

Pectin,  determination  of  grade  strength,  175 

Pectin,  in  apples,  158 
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Peek,  Frean  and  Co.  Ltd.,  centenary  (Ed.),  252 
Pest  Infestation  Report,  359 
Phage-resistant  Medium  for  Cheese  Starters, 
460 

“  Pickerings’  turn  a  Mill  into  a  Cannery,”  360 
Pickles,  antibiotic  in,  431 
“  Pickles  and  Sauces,”  by  J.  R.  Burrell 
(Annual  Review),  115 

“  Pickles,  cucumber,  hollowness  in,”  by  S. 

Zamish,  D.  Dimant,  and  T.  Marani,  501 
Pig  Industry  Development  Authority,  forma¬ 
tion  of,  37 

Pig  quality  predicting,  ultrasonic  (Abst.),  565 
Pigs: 

anasthetising  of,  63,  260 
demand  for  bigger  (Ed.),  251 
”  Pigs,  The  CO,  method  of  stunning  for 
Slaughter,”  by  S.  M.  Blomquist,  230 
Pilchards: 

fishing  industry,  268 
food  value,  269 

“  Pilchards  in  Cornwall,  Canning,”  by  Elliot 
B.  Dewberry,  268 

Pineapples,  new  source  of  proteolytic  enzymes 
(Abst.),  526 

Pine  prickles,  Vitamin  C  concentrates  from, 

175 

Pioneers  of  pea  research  (Ed.),  307 
Plant  and  Equipment  for  the  Soft  Drinks 
Industry,  148 

“  Plantation  Crops,”  1956  edn.  Common¬ 
wealth  Economic  Committee  (Ed.),  jo 
Plums,  chemical  constituents,  126 
Polar  rations,  45  year  preservation,  180 
Polyphosphates  in  meat  curing,  261 
Pork,  determination  of  lean  meat  ratio,  235 
Potato  crisps,  cooking  vat  (Pat.),  138 
Potato  flour  (Corr.),  168 
Potato,  new  processed  product,  Norwegian, 
»34 

Potatoes,  inhibiting  sprout  by  irradiation,  j6i 
Poultry  food,  glycine  in,  246 
Pound  cake,  canned,  273 
Powders,  continuous  production  of  fruit  juice, 
160 

Pre-Packed  Food  (Weights  and  Measures: 

Marking)  Regulations,  1957,  570 
Preservation,  milk  (Pat.),  46 
Preservative,  antibiotic  for  fish,  235 
Preservatives,  combined  (Ed.),  3(10 
“  Preserves,  Jams  and,”  by  (1.  H.  Rauch 
(Annual  Review),  105 
Preserving  fruit  and  vegetables  (Pat.),  538 
“  FYimitive  Man’s  IVeserved  Meat,”  by  (1.  E. 
Fussell,  479 

Process  control  (Ed.),  357 
Protein,  from  green  leaves,  416 
Proteolytic  enzyme,  new  source  of  (Abst.),  527 
I*runes,  spoilage-control  (Abst.),  565 
Puffed  cereals,  manufacture  (Inf.),  405 


Q 

Quality  control  -current  thinking  on  (Ed.), 
497 

Quaternary  ammonium : 
compound,  new,  15 1 
compounds  and  corrosion  (Corr.),  168 
“  Quick-Cooking  Dehydrated  Vegetables,” 
by  E.  G.  B.  Gooding,  513 
Quick  freezing,  growth  of,  326 


R 

Radiant  heat,  driers  using,  524 
Radiation  preservation  of  foc^s,  U.S.  report 
(Ed.), -539 

“  Radiation  Processing  of  Foods,”  by  R.  S. 
Hannan  and  Margaret  J.  Thornlev,  i — 457. 
a— 559 

Radiation  processing: 
disinfestation,  437 
toxicity  to  pathogens,  437 
types  of  radiation,  437 


Radioactive: 

fallout;  contamination  of  fish  (Ed.),  141 
milk  (Ed.),  493 

study  of  dough-mixing  (Abst.),  340 
tracer  methods,  Silcock  and  Sons,  Ltd., 
feedstuffs,  130 

Radishes,  antibiotic  treatment  of  (Abst.),  339 
Rapeseed  oil: 

digestion  and  metabolic  effects  of,  380 
nutritional  value  of,  378 
”  Rapeseed  Oil  as  a  Food,”  bv  Joyce  L.  Beare, 

378 

“  Rational  Procedure  for  the  Hot  Smoke 
Curing  of  Fish,”  by  Dr.  D.  J.  Tilgner,  363 
Raw  materials  handling,  212 
Refrigeration: 

and  air  conditioning,  321 
low  temperatures  —  high  productivity 
(Ed.),  303 

“  Refrigeration,  growth  of,”  bv  Ben  Quarmby, 

325 

Refrigerated  storage,  instrumentation  for,  328 
Regional  tastes  and  appetites  (Ed.),  407 
Reports  for  1936,  D.S.I.R.  and  F.I.O.,  439 
Research: 

inadequacy  of  British  industrial  (Ed.), 

249 

into  irradiation,  361 
on  pickles,  347 
reports,  new  food,  78 
Roche  synthesis  of  vitamin  A,  98 
Rusks,  effects  on  qualitv  of  eggs  and  lecithin, 

174 


S 

“  Safety  Devices  for  Double  Seaming  Large 
Cans,”  by  J,  B.  S.  Bravennan  and  Youssef 
Boulos,  273 

Salad  cream,  and  mayonnaise,  113 
Sales  psvchology  (Ed.),  409 
Salt: 

I  British  Standard,  131 

content  and  quality  of  meat  products,  118 
I  crystallisation  (Pat.),  448 

Sardines,  holding  condition  and  quality  of 
(Abst.),  482 
Sauce: 

chutney,  117 

colours  in  sauce  and  pickles,  113 
salad  cream  and  mayonnaise,  113 
sauerkraut,  116 
.  sorbic  acid  in,  1 17 

'  stabilisers,  117 

tomato,  116 
vinegar,  117 
Sausage : 

casing  (Pat.),  192 

casing,  new,  39 

casings,  etc.  (Pat.),  248 

filling  machine  (Pat.),  248 

film,  “  How  to  Make  a  Quality  Sausage,” 

63 

makers,  seven  steps  for,  103 
*  manufacture  (Enq.),  447 

packing  (Pat.),  46 
prices  and  skins  (Corr.),  i(>8 
I  production,  64 

I  Sausages : 

ingredient  studies,  173 
manufacturer’s  problems,  78 
Self-service  dispenser,  349 
Selling  the  Americans  (Ed.),  410 
Seven-Up  Bottling  Co.  (London)  Ltd.,  new 
;  Iwttliiig  plant,  234 
Silicxme,  antifoam  agents  (Ed.),  30 
“  Skuse’s  Complete  Confectioner,”  missing 
\  first  editions  (Ed.),  196 
Slaughter:  condition  of  animals  before,  239 
“  Slaughter,  the  CO,  Method  for  Stunning 
Pigs  for,”  by  S.  M.  Blomquist,  230 
Slaughterhouse  standards  recommendations, 
439 

Slaughtering,': 

carbon  dioxide,  narcotic  effect,  230 
carbon  dioxide  stunning,  M.  Bywater  and 
Co.  Ltd.,  239 

electrically  stunned  pigs,  muscular 
bleeding  in,  232 


Slaughtering  (continued): 

keeping-quality  of  CO,  stunned  pig 
carcasses,  233 

muscular  bleeding  in  electrically  stunneil 
pigs,  232 
new  device,  43 
research,  beef  (Ed.),  140 
water  retention  of  tissue,  239 
Smoking,  electrostatic,  of  meat,  216 
bacon  (Pat.),  46 

Sodium  alginate  in  imitation  cream,  317 
Soft  drinks: 

a  growing  industry  (Ed.),  139 

classification,  132 

cloud  stability,  147 

dehydrated  juices,  147 

industry,  plant  and  equipment  fur  the,  148 

packaging  and  presentation,  146 

pectinesterase  activity,  147 

production  increase,  146 

supply  difficulties,  147 

thirst  for  (Ed.),  494 

Soft  Drinks  and  Fruit  Juices,”  by  R.  Harukl 
Morgan  (Annual  Review),  146 
Soup,  canned  oxtail  (Enq.),  403 
turtle,  manufacture  of,  343 
”  Spaghetti  manufacture,  use  of  vacuum  in,** 
481 

Spices,  cold  sterilisation  of  (Abst.),  436 
microbial  counts  (Abst.),  366 
Spruce  needles,  hop-waste  for,  33 
Stabiliser,  glyceryl  monostearate  as,  167 
Standardisation  of  tenderometers,  223 
Standards: 

for  ice-cream,  new,  240 
processed  cheese,  37 

“  Steam,  The  Efficient  Generation  of,”  463 
“  Sterilisation,  Ethylene  Oxide  for  cold,”  by 
H.  Rauscher,  G.  Mayr  and  H.  K*mmerer, 

Sterilisation: 

liquid  (Pat.),  46 
milk  (Pat.),  46 

Storage,  bulk,  in  milling  and  baking,  213 
Sucrochemistry  research,  sugar  overproduc¬ 
tion  (Ed.),  47 
Sugar : 

and  capitalism,  413 

drier  and  cooler,  in  Dutch  factory,  369 
factory,  new  Cingalese,  134 
industry,  Indian  development  plan,  134 
machinery  (Pat.),  46 

overproduction,  sucrochemistry  research 
(Ed.),  47 

refinery,  Bukawolf’s  new  for  Persia,  243 
topping,  confectionery  product  (Pat.),  92 
Surface  agents  and  milk  fat,  338 
“  Surface  Heating  Techniques  for  Essence 
Manufacturer,”  389 
Sweets,  boiled,  keeping  quality,  78 
Synergist,  new  pyrethrin,  300 


T 

Tate  and  Lyle  report,  golden  syrup  (Ed.),  142 

Tax  aid  for  fuel  saving  plant,  347 

Tea: 

extract  (Pat.),  406 
factory,  new  Kenya,  134 
nationalisation  of  Ceylon  industry  (Ed.),  96 
trade.  Monopolies  Commission,  82 
Technologists,  women  (Ed.),  231 
“  Tenderometers,  standardisation  and  opera¬ 
tion  of,”  by  R.  W.  Graham  and  G.  Evans, 
224 

Thaw  indicator  for  frozen  foods  (Ed.),  493 
“  Thinking  Ahead  on  Fuel  Economy,”  by  Sir 
Oliver  Lyle,  O.B.E.,  461 
Thiobarbituric  acid,  deterioration  test  for 
oysters,  291 

“  Timber  Floors,”  by  R.  P.  Woods,  424 
Tinplate  worries,  a  respite  from  (Ed.),  430 
“  Toffees,  Blue  Bird,”  by  Norman  Brampton, 
161 

Tomato: 

concentrates,  73 
juice,  production  trends,  174 
products,  colour  deterioration  (Abst.),  436 
sauce  (Enq.),  491 
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585 


Toxicity: 

Rlyceryl  nionostcaratc,  i68 
Trade  Marks  Rules,  changes,  39 
Transport,  in  milling  and  baking,  215 
bv  tanker,  orange  juice,  187 
ol  food,  by  sea,  30 
Turkish  Delight  (Knq.),  491 
“Turtles,  Birds'  Nests  and  KangariK)  Tails,’’ 
543 


V 


Vacuum: 

in  c.ontact-platc  drying  of  vegetables,  514 
packaging  meat  products  (Abst.),  339 
“  Vacuum,  use  of,  in  spaghetti  manufacture," 
481 

\'egetable : 
milk,  485 

oils— onward  and  upward  (lid.),  358 
“  W'getable  Concentrates,  How  to  Improve 
the  Keeping  Qualities  of  Fruit  and,”  70 
Vegetables: 

and  fruit,  preservation  (Pat.),  538 
hot-air  drying  of,  513 
quick-cooking  dehydrated,  513 
vacuum  contact-plate  dr>'ing  of,  514 


Vinegar  manufacture  (Pat.),  538 
"  Vinegar  .Manubicturers  Hold  Their  First 
ConfeRmce,”  by  John  White,  336 
Vincent,  Sir  Harry,  founder  of  Blue  Bird 
Confectionery  Company,  161 
Vitamin  .A,  from  Dara  tish,  174 
large  scale  synthesis  of  (lid.),  2 
Roche  synthesis,  98 

“  Vitamin  .A,  Synthetic,”  by  R.  G.  Sims,  New 
Roche  Plant  at  Dairy,  97 
\'itamin  B,„  nutritional  role,  23s 
A'itamin  C,  concentrates  from  pine  prickles,  175 
N'itamins:  Ritmtlavin,  production  from  agricul¬ 
tural  by-pnKlucts,  126 
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